






MEN BEHIND YOUR MEALS give you the best on land orsea from pancakes to peanut butter cookies (right) made at sea. 

It Takes Talent to Make a Good Mess 
HEN YOUR BUGLER blows ‘Come 

Wand get your chow boys, come 
and get your chow,” you know an- 
other meal is ready to be served. 
You double-time for the mess line, 
so you can finish your meal early and 
have a few minutes of sack time be- 
fore turning-to again. If the call is a 
few minutes behind schedule, you’re 
ready to tell the whole world that 
you’re unhappy about it. 

You haven’t given the meal a mo- 
- ment’s thought until you’ve gotten 
close enough to the serving line to 
read the menu. Maybe you gripe be- 
cause it’s corned beef and cabbage 
again, and you’re getting tired of it. 
But on the other hand, you may be 
having steaks to order. If the meal is 
satisfactory, you forget about it. If 
it isn’t, you gripe. Chances are, that’s 
the extent of your interest in your 
food. 

If that’s your case, it’s time you 
more fully understood the system 
which makes it possible for you to 
enjoy fresh meats and frozen straw- 
berries instead of salt pork and hard- 
tack while overseas. The next meal 
may taste better. 

Plans for that meal you’ve just en- 
joyed actually began long ago back 
in the States. And, like any other 
operations on board ship or station, 
men, machines and materials are 
needed. 

Here are the men who convert the 
crates, boxes and barrels of raw pro- 
visions into the well-balanced nutri- 
tious meal you’ve just eaten: 

On a typical large ship such as a 
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cruiser, for example, a Supply Corps 
officer will be designated as com- 
missary officer. Below him in the 
ship’s organization you will find a 
first class or chief commissaryman in 
over-all supervision of the general 
mess. He oversees storage of supplies, 
their preparation and serving, and 
advises the Supply Officer on re- 
plenishment of provisions. Most 
likely he will assist in inspecting the 
delivered goods (for quantity), and 
he also prepares the weekly menus 
for the commissary officer’s check, 
and final approval by the command- 
ing officer. 

Then there may be five men di- 
rectly responsible to the chief: 

Senior Cook, who acts as a sort 
of “first lieutenant’ ’to the chief. He 
regulates the watches and plans the 
work to be perfiormed in the galley, 
although each galley watch also has 
its own “watch captain.” 

Senior Butcher, a commissary- 
man who is detailed for duty in the 
meat cutting room, to cut and issue 
all meat for the galley and special 
messes. 

Senior Baker, who takes charge 
of all bake shop activities. 

Spud Coxswain, a commissary- 
man detailed to handle the duties of 
preparing fruits and vegetables for 
the daily menu. He is in charge of 
the vegetable preparation room and 
performs his duties with the assist- 
ance of mess cooks. 

Jack-0’-the-dust, a commissary- 
man or storekeeper (perhaps a strik- 
er) who is detailed to the issue room 

and reefers. Aside from such items 
as “keeping it clean” in the various 
storage spaces, and keeping an eye 
on the temperatures of meat boxes 
and other cold storage spaces, the 
jack-0’-the-dust is responsible for fill- 
ing requisitions turned in to the 
issue room. 

Each of the galley watches will 
also have a “captain” who works di- 
rectly under the senior cook or the 
chief commissaryman. These “watch 
captains” have direct charge of the 
commissarymen, strikers and mess- 
men detailed to their watches. 

The handy-man in the commissary- 
organization is the mess cook-usu- 
ally he is assigned from the divisions 
aboard at the rate of one man for 
each 20 subsisted in the mess. Nor- 
mally detailed for a three-month tour 
of duty, the mess cooks are super- 
vised by the mess deck masters-at- 
arms, who also maintain order in the 
messing spaces. The MAA-mess cook 
combine takes charge of the food 
serving spaces, the scullery and the 
garbage disposal room. They bear 
the responsibility for the proper 
cleaning of these spaces and all food 
service equipment not directly under 
the cognizance of galley personnel. 

To supply these commissarymen 
with the know-how to turn raw sup- 
plies into first-rate meals, this Bureau 
and the Bureau of Supplies and Ac- 
counts have cooperated in setting up 
several schools. 

The Class “A” schools are located 
at Newport, R. I., and San Diego, 
Calif. The 15-week course is divided 
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BAKER‘S JOB varies from 1’90~0 loaves per meal on BB to making mud field oven to supply fighting men on land. 

the galley or how well-trained the 
personnel, your ship must have a 
steady supply of provisions-meats, 
fruits and vegetables, both canned 
and fresh, and in dozens of forms. 
These provisions must be readily 
available when your ship needs 
them, or you’re likely to go hungry. 
And they must be in first class con- 
dition to prevent the possibility of 
contamination. 

The job of keeping your galley 
supplied with a sufficient amount of 
first-rate food begins with the U. S. 
Navy Provisions Supply Office in the 
nation’s capital. PSO not only is re- 
sponsible for seeing that the correct 
amounts of the hundreds of items on 
Navy’s provisions list are baught; it 
also oversees their distribution 
throughout the world. 

Under the PSO are seven Navy 

CHIEF COMMISSARYMAN ovsrsees 
the galleys and serving. He advises 
the supply officer on ship’s food needs. 
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Area Provisions Supply offices, locat- 
ed in different parts of the country. 
These offices handle the provisions 
requirements Eor the 22 stock points 
and depots which distribute food to 
stateside naval activities and ships, 
and five overseas installations which 
supply bases and ships outside the 
continental limits. 

The bulk of your food supplies 
comes from these shoreside activities, 
or from the supply ships which per- 
form a “shuttle service” between the 
Fleets and various supply activities. 
However, there are several other 
methods of procurement, particularly 
for fresh fruits and vegetables. One 
of these is to buy directly from deal- 
ers who have contracts with supply 
activities. 

Another local procurement system 
is in operation at  the General Supply 
Depot, Naval Supply Center, Pearl 
Harbor. Pearl‘s GSD contracts with 
Hawaiian farmers for more than a 
million dollars’ worth of fresh fruit 
and vegetables yearly. These are 
used in island messes and for issu- 
ance to passing ships-fresh produce 
which has been away from the farm 
no more than two days. 

But to get back to the ships oper- 
ating overseas-and how your galley 
personnel manage those fresh salads 
after a number of days at  sea. Com- 
ServLant, operating out of Norfolk 
and Newport, is the main source of 
logistics fior ships operating out of 
East Coast ports, while ComServPac 
is the principal agent for Pacific area 
shore and Fleet activities. 

ServPac, for instance, provides the 
mobile reefer sunport to ships in the 
far Pacific (although bv an inter- 
service agreement naval activities 

ashore in Japan and Korea receive 
reefer support from the Army, while 
the Navy supplies other branches of 
the armed forces on Guam). 

Both naval Service Forces use 
reefers such as uss Cmffias (AF 29), 
which can carry 1000 tons of “chill,” 
800 tons of “freeze” and 950 tons of 
“dry” provisions. A full load usually 
consists of 24 items of chill, 29 items 
of freeze, 28 items of quick freeze 
and 130 items of dry provisions. 
Gruffius has partially replenished as 
many as 20 ships a day at sea. 

Regardless *of where your provi- 
sions come from, however, they are 
rigidly inspected before they turn up 
in your ship’s galley. 

AI1 meat products delivered to the 
Navy in the U. S. are inspected at 
their destination by an inspector of 
the U. S. Department of Agriculture. 
The origin inspection may be per- 
formed by either the Army Veterin- 
ary Corps or the USDA, (and com- 
ply with the quality standards pre- 
scribed by the Navy). 

Fresh fruits and vegetables-most 
of which are bought somewhat green 
so that they will withstand shipment 
better-also undergo the same insnec- 
tion system. For instance, five USDA 
inspectors are stationed at NSC, Oak- 
land, Calif. It’s their job to see that 
the food delivered to your ship is in 
the best possible condition. Meats or 
melons, cabbages or cauliff ower, thev 
are all inspected at Oakland - al- 
though they may aIready have been 
inspected at the point of origin. 

And how does your commissary 
officer know what supplies to take 
aboard? Or how much will be need- 
ed for a 30-day cruise? In the be- 
ginning, BuSandA knows that the 
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PART OF G R O U P  of boy scouts in Formosa area get word on USS Rochester‘s 
engineering plant from Edward N. Green, M 3 ,  USN, while guests of ship. 

Scouts (and Guides) Find New Trails in Cruiser 
You really think you know your 

ship, right down to the smallest 
item, until a twelve-year-old de- 
stroys the illusion by asking you 
about details you’ve never noticed. 
That’s the experience the sailvors on 
the heavy cruiser uss Rochester 
(CA 124) had when they were 
hosts to 57 American and Chinese 
Boy Scouts and their troop super- 
visors. The guests were on a two- 
day cruise from their homes in For- 
mosa to Okinawa. 

The boys boarded the cruiser 
while she was anchored in Keelung, 
Formosa. Preparations to receive 
the youngsters were begun several 
days earlier. A living compartment 
was set aside for their use and 
special watches were instructed and 
posted to make sure none of the 
Scouts wandered too close to the 
lifelines. Pamphlets containing gen- 
eral information about the ship were 
stacked and ready. Volunteer escorts 
had shined their shoes and the ship 
was spruced up. 

But no one was quite prepared 
for the arrival. Carrying Indian 
masks, bananas, flags, knot-tying ex- 
hibitions, cameras, Formosan soft 
drinks, baseball caps, and a surpris- 
ingly small amount of clothes, they 
all saluted the national ensign and 
the officer of the deck as they came 
aboard. 

Then the youngsters took over. 
The petty officer escorts, one as- 
signed to each five boys, helped 

them stow their gear bel&. Tours 
of all the major spaces on the shir 
took up most of the afternoon. The 
Scouts, asking questions by thc 
dozen, led the escorts from the 
bridge to the enginerooms, fron- 
the anchor windlass to the crane or 
the fantail. Guides were frank to ad. 
mit they went to spaces they them. 
selves had never entered before 
though their average time on boari 
is more than two years. 

Major points of interest were the 
pilot house and the radar on the 
ship’s bridge. All of the Scout: 
wanted to take a turn at  the wheel 
and watching the image on thc 
radalr scopes kept them occupied foi 
a long while. It was only a feu 
hours till the boys began turning uy 
wearing white hats and with an ice 
cream sundae in one hand. 

The boys left the ship after luncl 
on Sunday. Their exhausted guide! 
helped them get their gear into the 
shore boat. After the Scouts ren 
dered honors to the ship as they lef 
the side, the scorecard was totalled 

Fifty seven hits, no errors, and i 
good time all around. 

For Rochester the Formosa-to 
Okinawa trip was a short rest be 
tween operating periods. Now or 
her fifth tour of duty in the Far Eas 
since the outbreak of the Korear 
War, Rochester has been on maneu 
vers with Task Force 77 and train 
ing excercises at sea. 

-LTJG R. E. Morris, USNR 

“weak” spots, improving the service 
or preparation of your meals. Team 
visits usually last two weeks and in- 
clude formal instruction periods for 
commissarymen and messmen, as 
well as on-the-job assistance. 

The receiving station mess hall at 
Philadelphia is a good example of 
what can be done to improve the effi- 
ciency and “habitability” of station 
messes. Improvements at Philly in- 
clude new terrazzo decks, formica 
table tops, corrugated glass partitions 
over the new stainless steel serving 
lines, salad and fruit bars and new 
stainless steel silverware dispensers 
coupled with a system of rinse, wash 
and sterilization which provides 
clean, sterile silverware, untouched 
by human hands from the time it en- 
ters the dishwasher until it is selected 
for use by the men. Continuous din- 
ner music and warmer lighting add 
color and create atmosphere. 

Ships operating with the Fleet also 
are getting into the habitability 
swing, with such items as colorful 
formica-topped tables, upholstered 
benches and seats. 

So there you are, sitting down to a 
dinner that may include cream of 
tomato soup, roast beef, mashed po- 
tatoes, broccoli, tossed green salad, 
hot rolls, strawberry shortcake and 
coffee-and you’re 500 miles from 
nowhere. 

Behind that meal lie the person- 
nel training and supply system you’ve 
just read about-and a lot of hard 
work. After the provisions were pur- 
chased, a number of different people 
inspected them for quality and quan- 
tity. Crewmen from your ship had a 
hand in bringing them aboard and 
stowing them properly. Then, long 
before reveille, your cooks and bakeis 
and mess cmks were busy turning 
out breakfast. 

Every time your ship hits a bit of 
rough weather their job becomes 
more complicated; battle messing or 
general drills can also foul up the 
detail. Extended operations without 
reprovisioning is likely to leave your 
galley with few of the better-liked 
items of food. 

But whatever the operating condi- 
tions your Commissary Department 
must turn out three meals a day- 
and listen to a lot of griping if the 
food isn’t topnotch. Its’s an exacting, 
difficult task, but the Navy’s “sea- 
going chefs” know their onions-and 
a lot of other food items as well. 

-Barney Baugh, JO1, USN. 
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the Department of Defense and the 
Navy Department. The Chief of In- 
formation, Navy Department, has 
been designated as coordinator for 
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the series. 
Production of the films is expected 

to be completed during the period 
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SECURITY AHEAD, after a job well done. Warren W. Rash, ADC, USN, leaves his unit to join the Fleet Reserve. 

Twenty Brings Plenty in Fleet Reserve 
INDEPENDENT DUTY in the city and 

state of your choice can be yours 
in one of the most unique naval or- 
ganizations in the world today. In ad- 
dition to your choice of duty, you 
receive your pay check by mail, are 
not required to wear a uniform and 
can work full time for someone else 
if you are the energetic type. 

There are two main requirements: 
you must be in good health and have 
at least 19 years and six months of 
active federal service. The organiza- 
tion is the U.S. Naval Fleet Reserve 
and right now is the time to start 
making plans for your own request 
for transfer to the outfit. 

Just what is the Fleet Reserve? 
Contrary to popular opinion it is not 
made up of a bunch of chicken farm- 
ers. Rather it is an exclusive organiza- 
tion composed of ex-CPOs (and other 
enlisted men, too) and temporary 
officers who are in every walk of life 
and type of work. They can, should 
another war or national emergency 
break out, return to active duty with- 
out additional training and serve in 
their specialty. 

At present the size of the Fleet Re- 
serve is approximately 15,000, with 
more than 250 new recruits joining 
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each month. Most are scattered 
throughout the U.S. Some have even 
taken jobs or established homes over- 
seas. 

While many of the Fleet Reservists 
have settled down on farms or in 
homes they bought during their ac- 
tive duty time in the Navy, fishing, 
hunting and generally taking it easy, 
a great many more of them have gone 
on to the world of private industry 
or they work in various offices of the 
government. 

A cross section of Fleet Reservists 
contacted recently in Longview, 
Wash., disclosed that of 13 in the 
area, nine were working in civilian 
industry with four listing themselves 
as self-employed. 

There are three sections of the 
country that seem to attract more than 
their share of men in the Fleet Re- 
serve. Florida and California, perhaps 
because of their mild climates, and 
Washingtoa, D.C., are all heavily 
populated with ex-Regular Navymen. 
In Washington there is hardly a 
Bureau or large office in the Navy 
department which doesn’t boast at 
least one Fleet Reservist who has par- 
layed his Navy experience into a well 
paid Civil Service position, either in 

the administrative field of his special- 
ty or in an operational capacity. 

Drawing two pay checks each 
month, one from the employer and 
the other from the Navy, makes 
things pretty nice for them, say the 
Fleet Reservists. One ex-chief engine- 
man, Howard E. Dewey, who com- 
bined his engineering background 
and an aptitude for writing to secure 
a good civil service job says, “My 
retainer pay is buying me a $20,000 , 
house and allowing me to live very 
nicely on the salary I receive from 
my job.” 

Some of the ex-Navymen still have 
a yen for travel after they leave the 
Navy. Take the case of Bill Stomski. 
At present he, his wife Marge and 
their dog Goldie I1 are making a/ 
year’s tour of the U.S. in their rebuilt 
pick-up truck which sports living 
quarters in the back. 

Bill, an ex-chief and LTJG, plans 
to visit every large city, national park 
and famous landmark throughout the 
country as well as renewing old Navy 
friendships along the way. The Navy 
is also coming in for a little free ad- 
vertising during the countrywide 
cruise. Painted on the body of the 
truck is a simple explanation of how 
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time of war or national emergency. 
Let’s see how this training plan 

works. 
The new recruit starts his Naval 

Reserve career with an “in-process- 
ing” period of four to six weeks. He 
is screened, classified, issued uniforms 
and given one or more indoctrina- 
tional tours of the Reserve training 
submarine. During the next eight 
months, he undergoes recruit train- 
ing. .. .. .. - . . ... . , Normally, the neserwst will take 
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7g Buoys Make Two-Year Cruise 

’acific and Bering Sen. mission, one ship alone, usccc Sedge, 
and caring for these logged over 17,000 miles last ).ear 

. the frigid deeps are tending to 170 navigation aids from 
Guard ships, USCGC Kodiak to Cape St. Elias. 
wet, and Clncer, oper- Ship’s navigators would be old 
JSNS Kodiak, Alaska. before their time if it wasn’t for 
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